
Squash Casserole
 INGREDIENTS
  2 pounds crookneck yellow squash, sliced
  1 small onion, chopped
    1 cup shredded carrot
    1 can condensed cream of chicken soup
  1 (8 ounce) container sour cream [not low fat, it separates]
  1/4 cup butter, melted
  1 1/2 cups Pepperidge Farm stuffing
 DIRECTIONS
1  Preheat the oven to 350 degrees F (175 degrees C).
2  Place the squash and onion in a large saucepan with just enough water to cover. Bring to a boil over 

medium heat, and cook until tender, about 10 minutes.
3  Transfer the squash, onion, and remaining liquid from the saucepan to a 2 1/2 quart casserole dish. 

Stir in chicken soup, sour cream, and melted butter. The liquid from the cooked squash should be 
enough so that mixture is slightly soupy. Sprinkle the bread crumbs over the top. The bread will 
absorb some of the liquid.

4  Bake, uncovered, for 30 to 45 minutes in the preheated oven, until browned and bubbly.


